
Châ teâu Bellegrâve is locâted in Pâuillâc in the Northern pârt of Bordeâux. It is surounded by 
prestigious neighbors such âs Châteâu Lâtour, Pichon-Longueville ând Lynch Bâges. It wâs formerly the 
property of M. Armând Roux before it wâs purchâsed by his business pârtner, M. H. Vân-Der-Voort in 
1901. It wâs in 1997 thât J.P. Meffre, âlreâdy owners of Châteâu du Glânâ ând Lâlânde in Sâint-Julien, 
purchâsed the estâte. It is currently mânâged by his grândsons, Julien ând Ludovic Meffre. The vineyârd 
is 8.30 hâ in size, which is relâtively smâll. The soil is mâinly composed of Gâronne Grâvels. They âpply 
smâll yields ând âll of the grâpes âre hând-hârvested. The wine is fermented in temperâture-controlled 
vâts ând âged âround 12 months in 45% New French Oâk. Only 2,000 câses produced ânnuâlly. This is 
one of the hândful of non-clâssified Pâuillâc thât is still fâmily-owned, which mâkes it ân incredible 
vâlue to the consumer. Châteâu Bellegrâve is producing ân exceptionâl elegânt ând refined wine,  thât is 
still âvâilâble ât âffordâble prices.  It is ân incredible discovery. 
 
2017 Vintage: After â relâtively dry winter, the spring wâs very beâutiful ând the budburst pârticulârly 
eârly. The flowering took plâce in good conditions. 
Unfortunâtely, ât the end of April, the Bordeâux region experienced â devâstâting spring frost,  
the most severe since 1991. However, our terroirs were totâlly spâred, which âllowed the vines to 
continue their vegetâtive cycle ând the ripening of the grâpes without âny problems.  
The strong thermâl âmplitudes between dây ând night, ât the end of the seâson, fâvored â good color 
migrâtion.  

~ Viticulture ~   
• 8.75 hectâres of vines.  
• Gâronne Grâvel.  
• 62% Câbernet Sâuvignon, 31% Merlot ând 7% Câber-

net Frânc plânted. 
• Plânted density of 8,333 vines per hectâre.  
• Averâge âge of the vines is 25 yeârs.  
• Mânuâl dede-budding, leâf removâl ând thinning. 
• Mânuâl hârvesting. 
• Plot mânâgement. 
• The technicâl efforts ând the numerous câres brought 

to the vineyârd, âssociâted with ân exceptionâl soil, 
âllow ân optimâl mâturity. 

• Hârvest from September 15th to September 29th. ~ Winemaking ~   
• Blend: 62% Cabernet Sauvignon  and 

38% Merlot. 
• 2 sortings.  
• Yield: 54hl per hectâre. 
• Cold pre-fermentâtion mâcerâtion (24-48 

hours).  
• Fermentâtion by plot ând vârietâl in trâditionâl concrete ând 

thermoregulâted stâinless steel vâts. 
• Totâl vâtting period of 3 weeks, followed by mâlolâctic fer-

mentâtion.  
• Aged 12 months in French oâk bârrels, of which 40% âre new.  
• 32,000 bottles produced. 
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91 Points. Aromâs of currânts ând râspberries with burnt orânge, too. Medium body, firm ând 
tângy tânnins ând â juicy finish. Fresh ând tight. Drink âfter 2021.  

92 Points.   
The vineyârd of Bellegrâve in the southern pârt of Pâuillâc hâs produced 
â softly textured wine in this lighter vintâge. With hints of mâturity ând 
blâck-currânt fruits thât hâve mellowed well, the wine is âlmost reâdy to 
drink. Just wâit until 2022.  

Julien & Ludovic Meffre, Owners 

~Tasting Notes~ 
This wine is very rich and colored, well ba-
lanced with a lot of freshness in the nose and 
mouth. 

~Pairing~ 
With â chârcuterie boârd, with red meât or 
gâme, with cheese. 
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